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Introduction 
The State of Maine is planning a foodservice for an estimated population of 800 people 
at the Maine State Office Building in Augusta, Maine. Clevenger Frable LaVallee, Inc. 
has been chosen as the foodservice consultant to provide programming services for the 
foodservice facilities in conjunction with the Architect, SMRT of Portland, Maine. 
The following initial programming report presents four scenarios for consideration. Each 
scenario illustrates various levels of service. When designing these programs, we took 
into account the points that are in the Food Service Delivery Planning section of the 
Architect's RFP. 
• Accommodate the questionnaire. 
• Provide a modern food service delivery system. 
• Provide a varied selection of menu offerings. 
• Serve one hot meal selection each day. 
• Maintain reasonable menu pricing. 
• Provide multiple purchase points and express purchase options. 
• Provide a bright and attractive environment. 
• Planning should allow for a change in future operation, exit strategy, or sub-lease 
options. 
• Purchase all food cooking and preparation equipment that would be required in 
addition to any reused equipment provided by the State. 
• Provide a flexible modular servery line to accommodate future changes in food 
service delivery. 
• Provide income to the State. 
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Executive Summary 
There is currently no foodservice for the 800 employees of the Maine State Office 
Building in Augusta, Maine. The foodservice facility is a place where employees come 
to obtain positive experiences as a break in their day. This report represents four 
suggested foodservice designs that will give the client an opportunity to select the plan 
that most completely achieves their goals and the desired elements expressed by the 
employees in the foodservice survey. 
Each of the scenarios illustrated in this report will provide three critical categories to be 
taken into consideration when deciding which program best meets the 
objectives desired. 
• Foodservice Equipment Costs 
• Space Requirements (SF) 
• The Foodservice Operating Financial Proforma 
In order to profile each of the plans, we developed assumptions of standard operating 
data as a basis for each of the three categories highlighted above. It should be noted 
that the population of 800 employees represents a marginal market for a foodservice to 
financially support itself. Many factors can influence this statement. We have illustrated 
these assumptions and the results of our study for each scenario at the end of this 
section. 
Each scenario is distinctly different with various degrees of service capabilities, initial 
capital and operational costs. Each plan will be fully explained in Section II I. The 
following is an over view of each of the plans. 
Scenario I 
This foodservice design provides Breakfast and Lunch service. The vast majority of the 
menu will be packaged foods freshly packed on site daily. Dispensed hot and cold 
beverages along with single serve items will be available. There will be no preparation 
of hot foods on-site. Hot entrees and soups will be convenience products, individually 
packaged and sold cold. Microwave ovens will be available on the condiment stand to 
re-thermalize hot foods. A limited conference catering service will be a part of the 
service's program. 
Scenario II This plan has all the elements of Scenario I but adds two custom features, a 
cold custom sandwich station and self-service salad bar. This adds a custom service 
flavor to the facility at a reasonable cost and improves the operation from a service and 
financial point of view. 
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Scenario Ill 
This foodservice plan takes the foodservice to a higher and more sophisticated level. It 
adds on-site hot and cold food preparation capabilities. It provides additional custom 
points of service in the servery. Permanent dishware and flatware is added to this 
scenario. It increases the catering capabilities of the facility. This plan meets more of the 
expressed objectives and needs than does Scenario I and II. However, the up-front and 
continued operating costs are considerably higher. 
Scenario IV 
A custom Grill station has been added to this plan to provide a more varied menu and 
provides better diversification to the servery. There are added initial costs to this profile 
but because of the anticipated additional sales through increased participation, 
operating costs are positively affected. 
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ALTERNATIVE DESIGN SUMMARY 
ASSUMED OPER. SCENARIO SCENARIO 
STATISTICS I II 
Facility Population 800 800 
Net Population %/ # 12% / 704 12% / 704 
# Operating Days 250 250 
Hours of Operation 
AM 7:30-11 :30 7:30- 11 :30 
PM 11 :30-2:00 11 :30-2:00 
Davs oer Week 5 M-F 5 M-F 
Type of Service Basic- All +Custom 
Packaged Sandwich & 
Foods Salad Bar 
Customer Ct. B & L 599 634 
Participation B & L 40% / 45% 40% 150% 
Check Aver. B & L $.95 / $2.75 $.95 / $3.25 
Catering Cust. #'s I 20 I $4.50 20 I $4.50 
Day & Check Aver. 
Total Food Cost 45.0% 42.0% 
Total Labor on Staff 5 6 
Tot. Other Cost -% 14.0% 12.0% 
of Sales 
Fees 0 0 
Other Cost I Income 0 0 
FINANCIAL EST. 
· Foodservice Profit +$12,923 +$39,610 
or (Loss) 
Foodservice $113,760 $142,560 
Equipment Cost 
. Space I 
. Requirements SF 
Kitchen & Servery 1264 1584 
Dining 1905 2115 
SCENARIO SCENARIO 
Ill IV 
800 800 
12% / 704 12% / 704 
250 250 
7:30-11 :30 7:30-11 :30 
11 :30-2:00 11 :30-2:00 
5 M-F 5 M-F 
+On-Site +Grill 
Prep& Station 
Custom Ser. 
704 775 
40% 60% 45% / 65% 
$.95 / $3.50 $1 .25 / $3.75 
30 I $5.00 30 I $5.00 
40.0% 40.0% 
11 .5 13 
12.0% 12.0% 
0 0 
0 0 
($52, 152) ($37,824) 
$242,600 $302,280 
. 
2426 2748 
2538 2745 
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Scenario 1- Hot and cold beverages, on-site preparation of packaged cold and 
convenience hot foods only. 
This is a basic program of providing packaged convenience style hot and cold foods 
prepared on-site daily. This program minimizes the need for food preparation and 
servery space as well as equipment. Operationally it requires less labor. Adequate dry 
and refrigerated storage facilities are needed to support the volume requirements. 
Sufficient prep and assembly space is required to efficiently produce the volume of food 
needed for breakfast and lunch. A variety of cold sandwiches, entree style salads, small 
side dish items will be prepared fresh daily and packed in attractive to-go containers. 
Hot high quality convenience style entrees will be purchased in bulk and portioned into 
to-go containers. Soups will also be packaged in to-go containers. All dishware, flatware 
and trays etc. will be disposable. 
We suggest the minimum program requirements include the following service area 
stations: 
1. Hot and cold beverage station - Bulk dispensed products, as well as single service 
items. 
2. Air screen display refrigeration units - Display of daily packaged sandwiches, 
entrees, soups, entree salads, accompaniment side items, desserts, assorted cold 
beverages and snacks. 
3. Cashiers station. 
4. Condiment station, including microwave ovens for re-thermalization of entrees and 
soups. 
Advantages: 
1. Provides a good variety of freshly prepared foods with minimum labor and food 
preparation equipment. 
2. Minimum HVAC requirements. 
3. The limited menu variety minimizes waste. 
4. A properly designed and monitored cycle menu will help assure customer 
satisfaction. 
5. This design reduces space requirements (vs. a fully equipped kitchen and servery) 
and initial investment, while offering a program to satisfy minimal foodservice 
requirements. 
6. The program will be cost effective from the standpoint of ongoing operating costs. 
7. It costs considerably less, in all respects, than a full foodservice program. 
8. This facility will enable the foodservice operator to provide a basic conference 
catering service. 
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Disadvantages: 
1. Menu variety is limited. 
2. This foodservice may not provide adequate variety and service to satisfy the market 
particularly if there are quality foodservices nearby. 
3. Judging daily production requirements will be difficult. A backup production plan 
needs to be in place to minimize "run outs". 
CLEVENGER FRABLE LAVALLE 
BUSINESS DINING 
OPERATING PROFORMA 
WORK SHEET 
ACCOUNT STATISTICS 
Population: 800 
Available Market: (net of 
absenteeism/ travel) 88% 
Available Market: 704 
Other Markets: None 
CAFE 
Hot and Cold Beveraqes 
Custom Sandwiches-packaged 
Entrees-conven ience- " 
Grill 
Custom Display Preparation 
Salad Bar 
Specialty Kiosk 
Desserts 
Cashiering 
Other: Entree Salads-packaged 
% OF AVAIL. 
MARKET 
Participation 
Breakfast 40% 
Lunch 45% 
Other 
Catering( all) 
Other 
Total per Day 
ACCOUNT NAME: Maine State Office Building 
ACCOUNT NUMBER: 
DATE: September 13, 1999 
SCENARIO I 
No. of Operating Days: 250 
Hours of Operating 
AM- Breakfast: 7:30- 11 :30 
PM- Lunch: 11 :30- 2:00 
Number of Days I Week: 5 M-F 
VARIETY OF SERVICES 
./ OTHER SERVICES 
./ Conference Caterinq 
./ Private Dininq 
./ Ala Carte 
Buffet 
Special Events 
Satell ite 
Kiosk 
./ Notion Store 
./ Vendinq 
./ Other 
REVENUE CALCULATIONS 
./ 
i 
CUSTOMER CHECK NET SALES 
COUNT AVERAGE (NO TAXES} 
282 $.95 $268.00 
317 $2.75 $872.00 
20 . $4.50 $90.00 
$1230.00 
./ 
I 
ESTIMATED FOOD COST 
( All sales categories as an average ) 
Percentage of All Net Sales: 45.0% 
LABOR REQUIREMENTS 
MANAGEMENT POSITIONS NO. HOURLY POSITIONS NO. 
OF OF 
STAFF STAFF 
General Manaqer Assistant Chefs 
Manager ( Chef ) 1 Cold Preparation 1.5 
Assistant Manager Service 
Controller Cashier 1.5 
Production Manager Catering 
Head Chef Wait Staff 
Other Utility 1 
Other 
Total 1 Total 4 
AVERAGE ANNUAL LABOR CALCULATIONS 
HOURLY 
40 hours x Rate per Hour $7.50 =Rate per Week $300.00 x 52 Weeks= 
Rate per Year $15,600.00 
MANAGEMENT 
Rate per Week $500.00 x 52 Weeks =Rate per Year $26,000.00 
LABOR CALCULATION 
NO.OF STAFF AVG. TOTAL COST 
COST/YEAR 
Hourly 4 $15,600.00 $62,400.00 
Management 1 $26,000.00 $26,000.00 
Sub-Total $88,400.00 
Total Fringe 28% $24,752.00 
Other 
Total Labor 5 $113,152.00 
DIRECT OTHER COSTS 
Averages Calculated on a % of Net Sales. 
Sales for This Program: $ 307 ,500.00 
Check(./) Anticipated Percentage (%) 
Calculate Operating Cost. 
$ ____ _ 8% 
---
10% 
--
$ ____ _ 
$ ____ _ 12% 
--
FEES ( if applicable ) 
14% .,/ $ 43,050.00 
16% ___ $ ___ _ 
18% $ 
--- -----
Flat Dollar Amount or Percentage % of Net Sales. 
Sales for This Project: $NIA 
Management Fee:% calculation: $ NIA Flat$ calculation: $ NIA 
Administrative Fee: % calculation: $ NIA Flat$ calculation: $NIA 
Other Fees: NIA 
OTHER COSTS OR INCOME 
Explanation: 
NIA.~--------------------------
CATAGORY 
Net Sales 
.. 
Cafe Sales 
Catering Sales 
Total Net Sales 
Total Food Cost 
Total Labor Cost 
Total Other Costs 
Total Fees 
Other Income 
1. 
Other Costs 
Total Costs 
Profit or (loss) 
~ Cost per Month 
~ Cost per Day 
~ Cost per Capita 
EST I MA TED FOODSERVICE 
OPERATING PROFORMA WORKSHEET 
SCENARIO ALTERNATE BREAKEVEN 
I EXAMPLE ANALYSIS 
$'S % $'S % $'S 
285,000 92.7 
22,500 7.3 
307,500 100.0 
138,375 45.0 
i 
113, 152 36.8 I I 
I 
43,050 14.0 
0 0 
0 0 
0 0 
294,577 95.8 
+12,923 4.2 
0 1 
01 
o! 
~ 
ii 
% 
~ 
ij 
I 
i 
Note: The column for an alternative example can be used to change one or several of the 
income or cost assumptions that were made. 
Breakeven Analysis Calculation: 
This calculation is done to determine the amount of income required to breakeven. 
Desired profit can be made part of the calculation. 
Formula: 
Total all the known dollar costs . $ 
-----
Total all the known cost percentages. % 
Subtract the known o/o's from 100 %. 100% - = % 
----
Divide the known cost dollars by the calculated % above. $ ____ = 
Income Required to Breakeven. 
Maine State Office Building Foodservice 
PROGRAM CALCULATIONS 
SCENARIO I 
· Dining Area Calculations 
Net Population 
Participation 
. Customer Count 
% Required Seats 
' Gross Seats Required 
· Seating Occupancy 
~ Adjusted Seats Required 
Seating Turnover 
. Net Seats 
Square Footage per Seat 
· Total Square Feet Required 
Kitchen/ Servery Calculations 
Number of Customers 
Area per Customer (SF) 
! Kitchen 
Servery 
Total 
Total Area Required ( SF ) 
Cost per Square Foot 
Estimated Foodservice 
I Equipment Cost 
704 
x45% 
316 
x80% 
253 
+80% 
316 
+2. 5 
127 
x15 
1905 
316 
1.5 
2.5 
4.0 
1264 
$90 
: $113,760 I 
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Scenario 11- Same program as Scenario I, adding a custom cold sandwich 
station and salad bar. 
The elements of Scenario I are all included in this second service alternative. The 
addition of two custom stations will improve the service provided to the customers. We 
recommend that the custom cold sandwich station be designed with the capability of 
providing two points of service to support the anticipated volume at this popular station. 
The salad bar should be designed to provide a good variety of choices with two-sided 
service to maximize the number of customers being served. 
Advantages: 
1. Adds a custom service element to the foodservice. 
2. Expands the variety of the menu. 
3. The salad bar provides a good outlet for any over production. 
4. The expanded service should increase participation. 
5. This option will be cost effective from the standpoint of ongoing operating costs. 
6. The addition of custom service elements to the facility is possible with a modest 
increase of costs. However, an increase in sales is anticipated that will offset 
increased costs. 
Disadvantages: 
1. The menu is limited to service of cold foods. 
2. Hot soups and entrees will still be convenience items, packaged and sold out of the 
display refrigeration unit. 
3. The plan is still relies on convenience products. With virtually no cooking equipment 
on-site, the foodservice program will have difficulty attracting higher levels of 
participation. 
The next step to achieving higher levels of menu variety and customer service is to build 
on-site production facilities and expand the servery as required to fully satisfy customer 
needs with an increased number of choices. 
CLEVENGER FRABLE LAVALLE 
BUSINESS DINING 
OPERATING PROFORMA 
WORKSHEET 
ACCOUNT NAME : Maine State Office Building 
ACCOUNT NUMBER: 
DATE: September 13, 1999 
ACCOUNT STATISTICS SCENARIO II 
Population: 800 
Available Market: (net of 
absenteeism/ travel) 88% 
Available Market: 704 
Other Markets: None 
CAFE 
, Hot and Cold Beverages 
Custom Sandwiches 
Entrees- Convenience 
Grill 
Custom Display Preparation 
Salad Bar 
Soecialty Kiosk 
Desserts 
Cashiering 
Other: Entree Salads 
% OF AVAIL. 
MARKET 
Participation 
Breakfast 40% 
Lunch 50% 
Other 
Catering( all) 
Other 
Total per Dav 
No. of Operating Days: 250 
Hours of Operating 
AM- Breakfast: 7:30- 11 :30 
PM- Lunch: 11 :30- 2:00 
Number of Days I Week: 5 M-F 
VARIETY OF SERVICES 
J OTHER SERVICES 
J Conference Catering 
J Private Dining 
J Ala Carte 
Buffet 
Special Events 
J Satellite 
Kiosk 
J Notion Store 
J Vending 
J Other 
REVENUE CALCULATIONS 
J 
CUSTOMER CHECK NET SALES 
COUNT AVERAGE (NO TAXES) 
282 $.95 $268.00 
352 $3.25 $1144.00 
20 $4.50 $90.00 
I $1 ,504.00 
J 
., 
ESTIMATED FOOD COST 
( All sales categories as an aver'age ) 
Percentage of All Net Sales: 42.0% 
LABOR REQUIREMENTS 
MANAGEMENT POSITIONS NO. HOURLY POSITIONS NO. 
~ G IM enera anaqer 
Manaqer- Chef 
Assistant Manager 
Controller 
Production Manager 
Head Chef 
Other 
~ Total 
I OF I I STAFF 
I I A . t Ch f SSIS ant es 
1 Cold Preparation 
Service 
Cashier 
Catering 
Wait Staff 
Utility 
I Other 
1 I Total 
AVERAGE ANNUAL LABOR CALCULATIONS 
HOURLY 
I OF ~ 
I STAFF J 
I I 
2 
.5 
1.5 
1 
I ~ 
5 
40 hours x Rate per Hour $7.50 =Rate per Week $300.00 x 52 Weeks = 
Rate per Year $15,600 
MANAGEMENT 
Rate per Week $500.00 x 52 Weeks =Rate per Year $26,000 
LABOR CALCULATION 
NO.OF STAFF I AVG. 
COST/YEAR 
TOTAL COST 
II Hourly 5 $15,600.00 $78,000.00 
Management 1 $26,000.00 $26,000.00 
Sub-Total $104,000.00 
Total Fringe 28% $29, 120.00 
Other i 
I ! ~ Total Labor $133, 120.00 ~ 
DIRECT OTHER COSTS 
DIRECT OTHER COSTS 
Averages Calculated on % of Net Sales. 
Sales for This Program: $375,500.00 
Check (./)Anticipated Percentage (%)./ 
Calculate Operating Cost. 
8% $ 
-----
10% $ 
-----
12% ./ $45,060.00 
FEES ( if applicable ) 
14% $ 
--- -----
16 % $ 
--- -----
18% $ 
--- -----
Flat Dollar Amount or Percentage % of Net Sales. 
Sales for This Project NIA 
Management Fee: % calculation: $ NIA Flat$ calculation: $NIA 
Administrative Fee: % calculation: $NIA Flat$ calculation: $NIA 
Other Fees: N/A 
OTHER COSTS OR INCOME 
Explanation: 
NIA _________ ~~-~-~-~-~~~~~~~-
CATEGORY 
ESTIMATED FOODSERVICE 
OPERA TING PROFORMA WORK SHEET 
SCENARIO ALTERNATE BREAKEVEN 
II EXAMPLE ANALYSIS 
$'S % $'S % $'S % ! 
Net Sales i 
Cafe Sales I 353,000 94.0 I 
Caterinq Sales 22,500 6.0 ~ 
Total Net Sales 375,500 100.0 
Total Food Cost 157,710 42.0 
Total Labor Cost 133, 120 35.5 
Total Other Costs 45,060 12.0 I I I 
Total Fees 0 0 
Other Income 0 0 
Other Costs 0 0 
Total Costs 335,890 89.5 
! 
Profit or (Loss) +39,610 10.5 I ! I 
· Cost per Month 0 
Cost per Dav 0 
Cost per Capita 0 I I 
Note: The column for an alternate example can be used to change one or several of the 
income or cost assumptions that were made. 
Breakeven Analysis Calculation: 
This calculation is done to determine the amount of income required to financially 
breakeven the foodservice. Desired profit can be made part of the calculation . 
Formula: 
Total all the known dollar costs . $ ____ _ 
Total all the known cost percentages. % 
Subtract the known %'s from 100 %. 100% - = ____ % 
Divide the known cost dollars by the calculated % above. $ ____ = 
Income Required to Breakeven. 
Maine State Office Building Foodservice 
PROGRAM CALCULATIONS 
SCENARIO II 
Dining Area Calculations 
Net Population 
Participation 
Customer Count 
% Required Seats 
Gross Seats Required 
SeatinQ Occupancy 
Adjusted Seats Required 
Seatinq Turnover 
. Net Seats 
Square Footage per Seat 
Total Square Feet Required 
Kitchen/ Servery Calculations 
I 
, Number of Customers 
~ Area per Customer ( SF ) I Kitchen 
· Servery 
I oa 
Total Area Required (SF ) 
! Cost per Square Foot 
Estimated Foodservice I 
I Equipment Cost 
i 
704 
X50% 
352 
x80% 
282 . 
+80% 
353 
+2.5 
141 
x15 
2115 
' 
352 . 
1584 
$90 
~ 
$142,560 " 
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Scenario 111- The elements of the first two programs remain. The implementation of on-
site production along with added points of service, as well as permanent 
dish and flat ware, brings the program to the next level. 
This plan requires a major commitment on the part of the owner. The plan calls for a 
larger space for both the kitchen and storage area, the servery and dining room. This 
facility will be designed to support on-site preparation of hot and cold foods. 
Convenience foods could still be used to a degree. However, this will be determined 
when the menu plan is established. The menu plan will affect the type and capacity of 
food preparation equipment specified for the design. The servery will be expanded to 
accommodate additional points of service. The dining room will be designed to provide 
the number of seats required for the projected participation. We suggest the following 
elements for Scenario Ill to include: 
1. The kitchen and storage area will have sufficient equipment and space to support 
on-site production for the anticipated participation. 
2 . The servery will be expanded to provide additional points of custom service. 
• Entree station - Providing one to two hot selections per day plus vegetable and 
starch accompaniments. 
• Self-service soup bar - One or two choices per day. 
• Cold custom sandwich station - Complete choice of varieties and styles. 
• Salad bar - Regular and featured salads on a cycle menu. 
• Hot and cold beverage station. 
• Display refrigerated display unit - A variety of foods and bevereges to-go. 
• Cashier station - Two to three cashiers depending on participation levels 
projected. 
• Condiment station. 
Advantages: 
1. This scenario offers varied menus. Many foods are prepared from "scatch" with 
fresh ingredients. 
2 . The catering menu can be expanded. 
3. This scenario will result in greater participation in the foodservice. 
4. Expanding the variety of custom prepared foods will better satisfy customer 
demands. 
5 . It helps the client achieve it's human resource goals. 
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Disadvantages: 
1. The initial facility cost is greater. 
2. While achieving the advantages cited above, the addition of on-site preparation and 
an expanded custom service area requires a significant increase in foodservice 
staff. Additionally, skill level requirements increase, particularly those of 
management, adding to the labor cost. 
3. Despite projected increased participation and check averages, the change to a 
virtually full service facility creates a negative financial result. 
4. The plan falls short of a complete foodservice program in the traditional sense. 
Additional custom stations, like a grill can be added. 
CLEVENGER FRABLE LAVALLE 
BUSINESS DINING 
OPERATING PROFORMA 
WORKSHEET 
ACCOUNT NAME: Maine State Office Building 
ACCOUNT NUMBER: 
DATE: September 13, 1999 
ACCOUNT STATISTICS SCENARIO Ill 
Population: 800 
Available Market: (net of 
Absenteeism I travel) 88% 
Available Market: 704 
Other Markets: None 
CAFE 
Hot and Cold Beveraqes 
Custom Sandwiches 
· Entrees 
Grill 
Custom Display Preparation 
Salad Bar 
Specialty Kiosk 
Desserts 
Cashierino 
Other: Entree Salads 
% OF AVAIL. 
MARKET 
Participation 
Breakfast 40% 
Lunch 60% 
Other 
Catering( all) 
Other 
Total per Day 
No. of Operating Days: 250 
Hours of Operating 
AM- Breakfast: 7:30- 11 :30 
PM- Lunch: 11 :30- 2:00 
Number of Days I Week: 5 M-F 
VARIETY OF SERVICES 
./ OTHER SERVICES 
./ Conference Catering ./ 
./ Private Dining 
./ Ala Carte 
Buffet 
Special Events 
./ Satellite 
Kiosk 
./ Notion Store 
./ Vending 
./ Other 
REVENUE CALCULATIONS 
CUSTOMER CHECK NET SALES 
COUNT AVERAGE (NO TAXES) 
282 $.95 $268.00 
422 $3.50 $1,477.00 ~ 
30 $5.00 $150.00 
$1,895.00 
./ 
I 
ESTIMATED FOOD COST 
(All sales categories as an average) 
Percentage of All Net Sales: 40% 
LABOR REQUIREMENTS 
MANAGEMENT POSITIONS NO. HOURLY POSITIONS 
OF 
I STAFF 
General Manager Assistant Chefs 
Manager 1 Cold Preparation 
Assistant Manager Service 
Controller Cashier 
Production Manaoer Catering 
Head Chef 1 Wait Staff 
~ Other I Utility 
Other 
Total 2 Total 
AVERAGE ANNUAL LABOR CALCULATIONS 
HOURLY 
40 hours x Rate per Hour $7.50 =Rate per Week $300.00 x 52 Weeks= 
Rate per Year $15,600.00 
MANAGEMENT 
Rate per Week $675.00 x 52 Weeks =Rate per Year $35, 100.00 
LABOR CALCULATION 
NO. 
OF 
STAFF 
2 
2 
2.5 
3 
9.5 
NO.OF STAFF AVG. TOTAL COST 
COST/YEAR 
I 9.5 $15,600.00 $148,200.00 
I 
~ Hourly 
Manaoement 2 $35, 100.00 $70,200.00 I 
Sub-Total $218,400.00 
Total Fringe 28% $61 , 152.00 ·' 
Other 
Total Labor 11 .5 $279,552.00 
DIRECT OTHER COSTS 
Averages Calculated on % of Net Sales. 
Sales for This Program: $473, 750.00 
Check(./) Anticipated Percentage(%) 
Calculate Operating Cost. 
8% $ 
-----
10% $ 
-----
12% .,/ $56,850.00 
FEES ( if applicable ) 
14% $ 
--- -----
16% $ 
--- -----
18% $ 
--- -----
Flat Dollar Amount or Percentage % of Net Sales. 
Sales for This Project: N/A 
Management Fee:% calculation: $ N/A Flat$ calculation: $ N/A 
Administrative Fee: % calculation: $NIA Flat$ calculation: $ NIA 
Other Fees: N/A 
OTHER COSTS OR INCOME 
Explanation: 
N/A 
---------------------------
CATAGORY 
Net Sales 
Cafe Sales 
CaterinQ Sales 
Total Net Sales 
Total Food Cost 
Total Labor Cost 
Total Other Costs 
I Total Fees 
Other Income 
Other Costs 
Total Costs 
Profit or (Loss) 
· Cost per Month 
Cost per Dav 
Cost per Capita 
ESTIMATED FOODSERVICE 
OPERATING PROFORMA 
SCENARIO ALTERNATE 
111 EXAMPLE 
$'S % $'S % 
436,250 92.1 
I I I 
37,500 7.9 
473,750 100.0 
189,500 40.0 
279,552 59.0 
I 
56.850 12.0 
0 0 
0 0 
0 0 
525,902 111 .0 
(52, 152) (11.0) 
(4,346.00) 
(208.61) I 
(65.19) 
BREAKEVE 
NANALYSIS 
$'S % 
I 536,390 92.1 
I I ~ 
46,010 7.9 
582,400 100.0 
232,960 40.0 
279,552 48.0 
69.888 12.0 
0 0 
0 0 
0 0 
582,400 100.0 
0 0 
i 
0 
i 0 
0 
Note: The column for an alternative example can be used to change one or several of the 
income or cost assumptions that were made. 
Breakeven Analysis Calculation: 
This calculation is done to determine the amount of income required to financially 
breakeven the foodservice. Desired profit can be made part of the calculation. 
Formula: 
Total all the known dollar costs. $279,552 
Total all the known cost percentages. 52. 0% 
Subtract the known %'s from 100 %. 100% -52.0% = 48.0% 
Divide the known cost dollars by the calculated % above. $582,400 = 
Income Required to Breakeven. 
Maine State Office Building Foodservice 
PROGRAM CALCULATIONS 
SCENARIO 111 
· Dining Area Calculations 
Net Population 
Participation 
Customer Count 
% Required Seats 
Gross Seats Required 
Seating Occupancy 
I Adjusted Seats Required 
Seatina Turnover 
Net Seats 
Square Footage per Seat 
Total Square Feet Required 
Kitchen/ Servery Calculations 
Number of Customers 
Area per Customer (SF) 
Kitchen 
Servery 
• Total 
Total Area Required ( SF ) 
. Cost Qer Sguare Foot I 
, Estimated Foodservice I 
, Equipment Cost 
I! 
" 
• 
704 
x60% 
422 
x80% · 
338 
+80% 
423 
169 
x15 
2538 
422 
I 
2.50 
3.25 
5.75 
2426 
I $100 11 
$242,600 ' 
I 
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Scenario IV: This plan adds an additional custom element to the servery, a grill station. 
We recommend that the grill station be equipped to provide both a breakfast and lunch 
menu. Providing both day parts will optimize it's use and provide improved customer 
satisfaction and participation. 
Advantages: 
1. The grill adds a popular point of service to the foodservice. 
2. Providing a grill rounds out the menu. This plan can offer a full variety of breakfast 
and lunch menu choices. 
3. Providing the grill menu will increase sales and deter people from going out to seek 
those menu items. 
4. This option will be cost effective from the viewpoint of ongoing operating costs 
relative to scenario Ill.The increase in participation and check average improves the 
financial results. 
Disadvantages: 
1. The grill station adds a considerable equipment and mechanical cost to the 
program. 
2. The plan, given the operating assumptions, still loses money. 
CLEVENGER FRABLE LAVALLE 
BUSINESS DINING 
OPERATING PROFORMA 
WORKSHEET 
ACCOUNT STATISTICS 
Population: 800 
Available Market: (net of 
absenteeism/ travel) 88% 
Available Market: 704 
Other Markets: N/ A 
CAFE 
Hot and Cold Beverages 
Custom Sandwiches 
Entrees 
Grill 
Custom Display Preparation 
Salad Bar 
Specialty Kiosk 
Desserts 
Cashiering 
Other: Entree Salads 
% OF AVAIL. 
MARKET 
Participation 
Breakfast 45% 
Lunch 65% 
I Other Catering( a II) 
Other 
, Total per Day 
ACCOUNT NAME: Maine State Office Building 
ACCOUNT NUMBER: 
September 13, 1999 
SCENARIO IV 
No. of Operating Days:250 
Hours of Operating 
AM- Breakfast:7:30-11 :30 
PM- Lunch: 11 :30- 2:00 
Number of Days I Week: 5 M-F 
VARIETY OF SERVICES 
./ OTHER SERVICES 
./ Conference Catering ./ 
./ Private Dining 
./ Ala Carte 
./ Buffet 
Special Events 
./ Satellite 
Kiosk 
./ Notion Store 
./ Vending 
./ Other 
REVENUE CALCULATIONS 
CUSTOMER CHECK NET SALES 
COUNT AVERAGE (NO TAXES) 
317 $1 .25 $396,00 
458 $3.75 $1, 71 8.00 
30 $5.00 $150.00 
$2,264.00 
./ 
ESTIMATED FOOD COST 
( All salf s categories as an average ) 
Percentage of All Net Sales: 40.0% 
LABOR REQUIREMENTS 
MANAGEMENT POSITIONS I NO. HOURLY POSITIONS I NO. I OF OF 
STAFF I STAFF 
General Manager Assistant Chefs (Grill) 1 
Manager 1 Cold Preparation 2 
Assistant Manager Service 2.5 
Controller Cashier 2.5 
Production Manaqer Catering 
Head Chef 1 Wait Staff 
Other Utility 3 
Other 
Total 2 Total 11 
AVERAGE ANNUAL LABOR CALCULATIONS 
HOURLY 
40 hours x Rate per Hour $7.50 =Rate per Week $300.00 x 52 Weeks= 
Rate per Year $15,600.00 
MANAGEMENT 
Rate per Week $675.00 x 52 Weeks =Rate per Year $35, 100.00 
LABOR CALCULATION 
NO.OF STAFF I AVG. I TOTAL COST COST/YEAR 
Hourly 11 $15,600.00 $171 ,600.00 
. Management 2 $35, 100.00 $70,200.00 
Sub-Total $241 ,800.00 
Total Fringe 28% $67,704.00 
Other 
~ 
I Total Labor $309,504.00 i 
DIRECT OTHER COSTS 
Averages Calculated on % of Net Sales. 
Sales for This Program: $ 566,000.00 
Check(./) Anticipated Percentage (%) 
Calculate Other Cost. 
8% 
---
$ ____ _ 
10% 
--
$ ____ _ 
12% ./ $67,920.00 
FEES ( if applicable ) 
14% ___ $ ___ _ 
16% $ 
--- -----
18% ___ $ ___ _ 
Flat Dollar Amount or Percentage % of Net Sales. 
Sales for This Project: $NIA 
Management Fee:% calculation: $ NIA Flat$ calculation: $ NIA 
Administrative Fee: % calculation: $NIA Flat$ calculation: $NIA 
Other Fees: NIA 
OTHER COSTS OR INCOME 
Explanation: 
NIA 
---------------------------
CATAGORY 
Net Sales 
Cafe Sales 
CaterinQ Sales 
Total Net Sales 
Total Food Cost 
Total Labor Cost 
Total Other Costs 
Total Fees 
Other Income 
ESTIMATED FOODSERVICE 
OPERATING PROFORMA 
SCENARIO ALTERNATE 
IV EXAMPLE 
$'S % $'S % 
528,500 93.4 
37,500 I 6.6 
566,000 100,0 
226,400 40.0 
309,504 54.7 
67,920 12.0 
0 0 
0 0 
BREAKEVEN 
ANALYSIS 
$'S % 
602,243 93.4 
42.557 6.6 
644,800 100.0 
257,920 40.0 
309,504 48.0 
77,376 12.0 
0 0 
0 0 
~ Other Costs 0 1 0 1 0 1 
~ I I I I 
Total Costs 603,824 106.7 644,800 100.0 
·· Profit or (Loss) ( 37,824) ( 6.7) 0 0 
Cost per Month (3, 152.00) 0 
ii Cost 12er Da~ I {'!_5~ .30) 0 Cost per Capita (47.28) 0 
Note: The column for an alternate example can be used to change one or several of the 
income or cost assumptions that were made. 
Breakeven Analysis Calculation: 
This calculation is done to determine the amount of income required to financially 
breakeven the foodservice. Desired profit can be made part of the calculation. 
Formula: 
Total all the known dollar costs . $309,504 
Total all the known cost percentages. 52.0% 
Subtract the known o/o's from 100 %. 100% -52.0% = 48.0% 
Divide the known dollar costs by the calculated% above. $644,800 = 
Income Required to Breakeven. 
Maine State Office Building Foodservice 
PROGRAM CALCULATIONS 
SCENARIO IV 
· Dining Area Calculations 
I 
Net Population 
. Participation 
Customer Count 
% Required Seats 
' Gross Seats Required 
SeatinQ Occupancy 
I Adjusted Seats Required 
. Seating Turnover 
Net Seats 
Square Footage per Seat 
Total Square Feet Required 
· Kitchen/ Serverv Calculations 
Number of Customers I 
Area per Customer ( SF ) 
Kitchen 
Servery 
Total 
' Total Area Required (SF) 
· Cost per Square Foot i 
Estimated Foodservice I 
704 
x65% 
458 
x80% 
366 
+80% 
458 
+2.5 
183 
x15 
2745 
458 
2.50 
3.50 
6.0 
2748 
$110 . 
I Equipment Cost $302,280 I 
Ir-· ----+-----
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Discussion of Issues 
When considering the need for a new foodservice facility, many things need to be 
determined to assure that all the foodservice objectives are achieved. The following list 
of major issues gives an overall perspective of the decisions that should be made prior 
to making any design commitment. Once the issues are addressed, we'll be able to 
better understand which program best fulfill the foodservice requirements. 
Some Issues to Consider 
Contract Management vs. Self-Operated 
Key benefits to contract management include allowing the Owner to remain focused on 
their core business. As well, the Owner can achieve economies resulting from 
professional foodservice management. Foodservice management companies also 
provide operating programs that are not always available in self-operated facilities. 
Since the Owner, in this situation, is probably not interested in getting into the 
foodservice business, we suggest that the facility be operated by the Division of the 
Blind or they contract with a foodservice management company. 
Financing the Project 
The Owner may consider options to conventional financing necessary to fund the 
foodservice facilities project. Often executives are surprised to lei=irn that the total cost of 
foodservice improvements can approach $200 - $250 per sf (kitchen and serving) due 
to the "utility - intense" nature of these specialized areas. To minimize the initial capital 
cost of the improvements they may consider leasing the foodservice equipment 
package or partnering with a foodservice management company to fund part of the 
improvements. 
Leasing provides the obvious benefit of minimizing the initial capital outlay for the food-
service equipment package. In this scenario, the Owner would contract with a food 
service equipment contractor to deliver and install the foodservice equipment package 
following an agreement for the value of the foodservice equipment including "delivery 
and setting in place" of equipment financed, say, over ten years. The leasing company 
would make progress payments to the foodservice equipment contractor during 
construction and pay the contractor in full when the inspection list is satisfied. The 
leasing company would then bill the Owner on a monthly basis as previously agreed. 
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Our experience is that the equivalent interest charge associated with this approach can 
be 20 - 30% per annum. It is an option, but in view of its cost, is not recommended. 
Another approach is to partner with a foodservice management company in a way that 
would require an investment from the company to fund part of the facility. This approach 
is fairly common but deserves careful consideration. The advantage is that the Operator 
has a vested interest in the success of the foodservice account and the value of the 
foodservice management company's investment reduces the Owner's total capital 
outlay. The disadvantage to this approach is that the Owner would have to commit to an 
extended contract (1 O years) for foodservice management. In the event the contract is 
terminated earlier, the Owner would have to pay the Operator for the unamortized 
portion of the investment. 
We discourage our clients from participating in this approach because our experience 
indicates that "bidding out" foodservice contracts every 3 - 5 years helps to keep the 
Operators motivated. Further, with the consolidation that is occurring in the foodservice 
management realm, it is likely that the foodservice management company that invests 
in your facilities today may not be the same company operating your facility 5 years 
from now. 
What level of foodservice amenity should be provided to the population? 
Our experience suggests that foodservice in the business world is viewed as a 
necessary amenity. On-site foodservice provides convenience to the staff, and as a 
result, contributes to improved levels of productivity. Our experience reflects a wide 
range of amenity provided to the employee. Some employers provide full service 
cafeteria operations available at no cost to the employee. Others provide foodservice 
with the objective of satisfying the foodservice requirements of the population while 
minimizing the cost to the operating budget. The various scenarios that have been 
developed here have a range of financial results. lac!(rof an adequate number of 
tomers is one factor that is affecting the projected financial results of this operation. 
s very difficult for a market of this size to generate enough sales to support the facility 
'8na labor cost of Scenarios Ill and IV. If a "minimum or no cost" scenario desired, 
competitive "market level" menu pricing should be the rule. The Owner will most likely 
tliYe to absorb "occupation" costs (space and energy costs). 
Aside from occupation costs, most corporate cafeteria operations are "subsidized" by 
the corporation. That is, the daily revenue falls short of daily expenses and the Operator 
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submits an invoice to the Owner on a monthly basis to cover the difference. In the 
interest of keeping employees on-site, the Owner will set the menu prices in the 
cafeteria at a level that is 5% (+/-)below current "market" pricing. This helps to increase 
participation levels but at the same time tends to increase the subsidy required to 
sustain the operation. Conversely,--effectively merchandised food and beverage items 
will contribute to higher check averages that will reduce the breakeven point in terms of 
a number of customers served. 
Cash and Cashless Transactions 
Even with electronic scales that interface with the register and automatic change 
dispensers, cash transactions can be executed at the rate of 4 - 5 patrons per minute, at 
best. As an option to cash, consideration should be given to allowing customers to settle 
their transactions by other means. 
Alternates include: 
Purchasing their meals through J.rOll deduction. In this case the employee presents 
an identification card with a magnetic stripe that gets "swiped" to settle the transaction. 
The total amount of food service purchases for the pay period shows up as a deduction 
on the employee's pay stub. 
Implementing a debit card system where the employee can add value to their card by ~ 
depositing cash at CVC (card value centers) locations. Payment is made with a swipe 
of the card at the register and the balance on the card is then reduced by the value of h ~ 
the purchase. ;( ~ J-~ ·1 · 
Either way, providing a "cashless" optio II expedite the speed of service at the Y ~ 
ister, provide for improved security (handling less cash) and reduce the time and 
expense associated with cash handling and deposit preparation. 
Remote Order Entry 
Approximately 20% of the patrons entering the cafeteria order a cold sandwich. A large 
number of these sandwiches are prepared to order. Unfortunately, the service rate on 
prepared to order sandwiches is low relative to the speed of service at other stations. 
This is because each sandwich requires custom preparation. This customization results 
in a typical service rate of less than 2 customers per minute and contributes to long 
lines and, at times, missed sales opportunities at this station. 
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The technology is now available to allow for remote order entry so that a customer can 
place an order for a custom sandwich (or any other custom made menu item) via a 
remote order entry terminal without having to stand in line. Sandwiches are prepared in 
the order in which they are received and the customer presents a chit to pick up the 
sandwich after they have made their other menu selections. This approach separates ~ 
the "order taking" from the "sandwich making" which not only takes time out of the entire 
process but also reduces the errors resulting from mis-communication. 
A number of order entry terminals (2 - 3) can be located in the serving area for customer 
convenience. Alternatively, additional terminals can be located outside the entrance to 
the cafeteria. 
Requirements for General Dining 
The issue with sizing the general dining space is really one of utilization. The Owner 
wants to size the general dining area with an eye toward customer convenience and 
seating availability while not wanting to "build the church for Easter" such that the space 
is significantly underutilized at other times. percentage of take-out orders is a major 
ctor in planning dining room space. The average take-out demand can be from 
% and even higher. Establishing take-out rules needs to be considered. Concerns of 
housekeeping, extermination costs, garbage collection and collecting trays, dishes etc. 
should factor into the decision making. 
Decisions reached on the number of seats in the general dining area will also impact the 
decision on whether permanent dishwashing facilities will be provided. This is because, 
in cost justifying permanent dishwashing facilities, the greater the number of patrons 
that rely on reusable plateware, the greater the return on the initial investment of space 
and equipment. r:esumably, the larger the dining space, the greater the number of 
pie relying on permanent plateware. 
Customer Access to Foodservice 
Convenient access to the cafeteria is important to achieving desired levels of 
participation. Planning for convenient access to the cafeteria, however, is affected by 
concerns for security, not only of the cafeteria but also of other areas of the building 
accessible from the cafeteria. 
Disposables vs. Permanent Ware 
A "rule of thumb" planning guideline is that, considering all costs, the payback on the 
initial investment in permanent warewashing facilities is 3 - 5 years. The payback is 
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accelerated as the size of the population increases. In this case however, the payback 
period will be determined by the extent to which customers take food out of the 
cafeteria. If the "take-out" percentage is 10%-20% and the balance of the customers 
rely on the use of permanent china, we would strongly recommend permanent 
dishwashing facilities. On the other hand, if the "take-out" percentage is higher we 
would still recommend permanent dishwashing facilities but the payback period would 
be extended. 
Here are some things to take into consideration: 
1. The importance of plate presentation. Prepared foods have greater eye appeal on 
china plates. 
2. Once both disposable and permanent plateware are available, the server will have to 
ask, "Is this to stay or go"? If not reinforced, the question doesn't get asked and the 
default service becomes a disposable plate. Then the Owner has invested in 
dishwashing facilities that don't get used and spend more than necessary on 
disposable tableware. 
3. Additional space will be required to accommodate both types of plateware wherever 
plateware is stored. oot planned for, accommodating two types of plates can add 
to a cluttered look in the cafeteria serving area. 
Foodservice Communications 
Now is this time to think about how the customer interacts with the foodservice 
department and how they will interact in the future. What can be done to facilitate those 
communications and support the State's long term communication strategy? Some of 
the questions that need to be considered include: 
1. Will there be a "Help Desk" that has any responsibility for booking routine Catering/ 
Coffee Service requests? 
2. Will communication systems be structured for independent operation of the cafeteria 
and executive dining area? 
3. How will customers book internal conference space? 
4. Will there be an "Intranet" with a foodservice home page? If so, what types of 
information will be available to the customer in this location? 
5. How will customers find out what's on the menu in the cafeteria, executive dining 
rooms, etc.? e~ 
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Introduction 
This is a report further defining the foodservice program for the Maine State 
Office Building that was previously submitted on September 13, 1999. At 
meetings in Augusta, ME, on September 14, 1999 it was decided that Scenario 
IV from our initial report has been selected for further development. Scenario 
IV offers the widest range of services, not only in terms of general cafeteria 
meal services but also in terms of catering services. It was learned, as a result 
of our initial presentation, that the hours of operation are more extensive than 
was originally programmed. Further, the people from the State Legislature will 
be part of the available food service market. These developments will contribute 
to increased customer counts and improved financial results from those 
proposed earlier. 
Maine State Office Building 
Foodservice Program 
September 25, 1999 
Page 2 
Operational Objectives 
The operational objectives that we seek to achieve in Scenario IV are as 
follows: 
1. To provide clean, pleasant and comfortable dining facilities for all associates 
and visitors. 
2. Provide a variety of opportunities for associates to satisfy their requirements 
for foodservice. 
3. Offer venues for quick (cafeteria style) service, since most associates have 
limited time for lunch. Also provide private dining, vending and catering 
alternatives. 
4. The food service program will promote labor efficiency, sanitation, 
associate safety and preparation of fresh, high quality food. 
5. The food services pricing structure will be structured at a competitive level 
with local restaurants and meal service alternates. 
6. Achieve maximum participation from the total associate population to 
maximize the value of the benefit to the associates. 
7. Provide effective management of the Contractor to achieve foodservice 
program goals and objectives. 
8. Achieve efficient flow of materials, equipment and personnel. 
9. Rely on simplified production processes for food and non-food items. 
1 O. Provide for ease of supervision and management. 
11 .Provide appropriate levels of catering sophistication to satisfy various 
meeting, reception , and other government functions that may require 
foodservice at most any time. This service will be a convenience to the 
population and offer economic benefit to the State. 
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Design Criteria 
The design of the facility will be based on Scenario IV. Properly designed, the 
facility will enable the operator to provide the services stipulated by the State. 
Generally, the space previously allocated (by the Architect) to food service 
appears capable of supporting the proposed requirements. Earlier area 
estimates were based on Arule of thumb@ planning guidelines for facilities of 
this type. One of the purposes of this report will be to finalize the space 
requirements. Listed below are the design criteria that will assist us in 
determining how much space will be required for the project: 
1. This facility will be designed to support on-site preparation of hot and 
cold foods. Convenience foods would be used to a degree. The extent 
of reliance on convenience products will be determined when the menu 
and recipes are finalized. 
2. The foodservice will be open Monday-Friday, 6:30am-3:30pm. 
3. Service will include a full and continental breakfast menu through-out the 
morning, from 6:30am-11 :30am. Lunch will be served from 11 :30am-
2:00pm, afternoon break will be open from 2:30pm-3:30pm, serving hot 
and cold beverages, snacks, and a variety of to-go menu items prepared 
fresh on-site each day. 
4. The facility will be designed to accommodate a population of 800 people. 
We are assuming a 12% absentee and travel rate daily. This will leave 
an available market of approximately 704 people each day. Any 
additional people from next door or other visitors to the building is too 
unpredictable to forecast. However, at this point if there are some 
estimates of participation that is deemed pertinent, it should be added to 
the population base. 
5. A Manager's office will be provided adjacent to the dining area and 
servery. 
6. Employee rest room and locker facilities will be provided. 
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7. The entire food service facility will be on one level with it's own bulk 
storage facility (remote). 
8. The seNice area will be adjacent to the preparation area to minimize 
employee and product movement and facilitate resullpy of depleted 
items. 
9. Where possible, self-seNice stations will be provided to minimize labor 
requirements. Additionally, stations that are staffed will be designed in a 
way that they are not remote and can share responsibilities with 
employees at adjacent stations. 
10. The seNery will be designed so that the patrons will have full view of all 
areas upon entry. Specific efforts will be made to have food in full view 
of the customer to optimize marketing opportunities. 
11 . The facility will be designed and engineered to enable the operator to 
maintain the highest level of cleanliness and housekeeping. 
12. The facility will be designed to provide both permanent and disposable 
ware. It is anticipated that the permanent ware will be available at the 
entree station only. 
13. The entire foodseNice kitchen, seNery and general dining space will be 
designed to be secured when not in use. 
14. The conference/dining room will also be designed to be secured 
separately from the other spaces. It will also be used for off-hour 
accommodations for people working late and having supper provided by 
the vending program or other sources. 
15. The kitchen and storage area will have sufficient equipment and space 
to support on-site production for the anticipated participation. 
16. The seNery will provide the following points of custom seNice. 
Entree station - providing one to two hot selections per day plus 
vegetable and starch accompaniments. 
Maine State Office Building 
Foodservice Program 
September 25, 1999 
Page 5 
A custom grill station - providing breakfast and lunch items. 
Self-service soup bar - one or two choices per day. 
Cold custom sandwich station - complete choice of varieties and styles. 
Salad bar B the salad bar can double as a continental breakfast bar and 
a salad bar at lunch, offering regular and featured salads on a cycle 
menu. 
Hot and cold dispensed beverage station . 
A refrigerated display unit - a variety of foods and beverages to-go. 
Products are prepared on-site and wrapped to-go. 
Cashier station - two to three cashiers depending on participation levels 
and day part. 
Condiment station - condiments and flatware, both disposable and 
permanent, will be provided at the entrance to the dining room after 
passing the cashiers station. 
17. The dining room should have architectural finishes, color selections, 
furniture and fixtures, seating arrangements, ceiling heights and 
treatments that will all contribute to a pleasant and comfortable dining 
environment. 
18. There will be an outdoor dining space available for use during favorable 
weather. Unfortunately this space will be used when the demand in the 
general dining space is at a minimum during the popular summer 
vacation months. The seating in this outdoor space has not been 
included in our seating requirement calculations. 
19. The customers will self-bus soiled trays to a conveyor that will transport 
the trays to the dishwashing area for processing. The conveyor will be 
designed to reduce noise transfer and maintain security during off-peak 
periods. 
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20. A full line vending program will be available to the population. AHot 
Choice@ a hot food vending machine may be considered for this 
application. A space will be designed on the first floor near the 
conference/dining room will accommodate the Vending operation. 
21. The facility will conform to state recycling laws. 
22. The space allocated to the general dining area will be used for general 
dining only. It will not be used as a multi-purpose space. As such, 
alternative seating including booths, banquettes, etc. may be considered 
to provide the customers a variety of seating types to choose from. 
23. Contemporary food merchandising and presentation techniques will be 
characteristic of this facility. 
24. The facility will be designed with complete dishwashing facilities. 
25. Demand for foodservices will vary depending on the schedule of the 
State legislature. The Legislature is in session from January to June in 
odd numbered years and January to April in even numbered years. 
26. The schematic design for the facility will assume all new equipment. 
Once the schematic design is approved consideration will be given to 
the reuse of existing equipment taken from the previous facility. 
27. Remote order entry (at customer activated terminals) of Aprepared - to -
order items may be considered to reduce waiting times for menu items 
like deli and wrapper style sandwiches. 
Further, since each employee in the building will have a computer work 
station at their desk, consideration may be given to enabling the 
population to access a foodservice website on the Intranet for purposes 
of learning about upcoming special events, finding out menu 
information, placing orders for catering services, etc. 
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Space Allocation (SF) Information 
Maine State Office Building Foodservice 
SCENARIO IV 
Dining Area (SF) Calculations Calculations 
Net Population 704 
Participation x65% 
Customer Count 458 
o/o Required Seats x80°/o 
Gross Seats Required 366 
Seating Occupancy +80% 
Adjusted Seats Required 458 
Seating Turnover +2.5 
Net Seats 183 
Square Footage per Seat x15 
Dining Room- Total (SF) 
Required 2745 
J / '. }'O 
/ I~ yv 
. Maine State Office Building 
Foodservice Program 
September 25, 1999 
Page 8 
Kitchen/ Serving Area 
Requirements 
Receiving 
Non-Food Storage 
Dry Food Storage 
Normal Temp. Refrigeration 
Low Temp. Refrigeration 
Trash 
Janitors Closet 
Rest Rooms I Lockers 
Office 
Cold Preparation 
Cooking 
Cafeteria Servery 
Condiments 
Pot Washing 
Dishwashing 
Total Kitchen/ Serving Area 
GRAND TOTAL SPACE 
REQUIREMENTS 
Proposed (SF) 
END 
shared 
160 
75 
175 
100 
50 
25 
75 
125 
225 
225 
1800 
100 
150 
250 
3535 
6280 
c.::,,. 
I 
m·. 17 , 
F)(IT 
Foodservice Facility 
SERVERY I KITCHEN SCHEME B 
October 15, 1999 Scale 1/8"=1 '-0" 
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Foodservice Facility 
SERVERY I KITCHEN SCHEME A 
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